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WINE OF ORIGIN:
Western Cape

VITICULTURE:

The grapes for this wine comes from selected “bush vine” vineyards scattered across
the Western Cape of South Africa, from the Piekenierskloof in the west, to the heart of
Stellenbosch where Kleine Zalze is based. Abundant winter rainfall in 2024 laid the
groundwork for the growing season ahead, with a largely dry and moderate spring
promoting even fruit set, which seemingly helped Chenin Blanc all across the Western
Cape rebound from the lower tonnage of the two preceding vintages. Summer started
dry and mild, lowering disease pressure and as the season progressed to February, the
warm, dry days with cool evenings provided the grapes with the best ripening conditions
in almost a decade. As close to a perfect vintage as one can get, 2025 will be one to
remember for years to come!

VINIFICATION:

The grapes were handpicked early in the morning and immediately crushed into holding
tanks. We gave extended (12hours) skin contact to extract all the Chenin flavours to
ensure good structure in the final wine. Only the free run juice was used and settled for
1 day before transferring to a combination of stainless-steel tanks, and 400L French oak
barrels. No new barrels were used to ensure that unique characters of the specific
terroirs were preserved in the wine. The use of stainless steel for fermentation ensures
freshness and purity of fruit, where the barrels build texture and enhance the fruity notes
in the wine. After fermentation the wine was aged on the primary lees for another 7
months before being prepared for bottling.

WINEMAKER’S NOTE:

Tropical- and stone fruit flavours supported by a burst of lemon zest and
a hint of minerality on the palate, reminiscent of the Atlantic Ocean close to
which many of these Chenin Blanc vines grow. Lightly oaked, this wine

has a textured mouthfeel with a fresh, fruit-driven finish. Elegant

expression of Chenin Blanc, this wine can be enjoyed now, but with careful
cellaring it should age gracefully over the next 3 - 5 years.

Analysis:
Alc-13.5% vol RS -3.0g/l TA-5.79/l pH-3.39




